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Worried about the high cost of cooking oil?
Tired of hearing typical complaints about fried foods?

Anxious about negative effects of these consumer complaints on your sales?

4 advantages of ECO-OIL Saver

®Reduce Oil
Cost up to 50% o Keep Freshness
e Almost "0"Operating & Excellent e Tasty&Crispy Fries
Maintenance Cost Quality
Control
Improving
AE 0T e Reduce Oily Smell
e Contribute to Reduse Conditions N v

CO2 Emissions ® Remove Undesired

Smokes

4 3

The ECO-OIL Saver is a unique and revolutionary de-oxidation system developed
in Japan after many years of intensive research. It minimizes the usage of new oil,
optimizes the life of cooking oil and reduces the amount of used oil. It maintains
crispiness and prevents used-oil smell, so you get less greasy products and better
texture. You can use the ECO-OIL Saver for regular-sized fryers of up to 40-liter
capacity or for industrial sizes of up to 3,000-liter tanks, and with any kind of
cooking oil -- soybean, shortening, corn, canola, olive, sunflower, palm oil, etc. No
extra kitchen space is required, except for special applications

MADE IN JAPAN

Why buy the ECO-OIL Saver?

The ECO-OIL Saver is ECOnomical: The ECO-OIL Saver ensures product quality:
+ Minimizes oil consumption - Excellent color of fried food
- Gives you cost savings of up to 50% (Based on the - Uniform degree of doneness

recorded average consumption of a total of over 6,000 - Less oil absorption

units installed in the past four years in Japan for the - Reduced oily smell

Marine Self-defense Forces, several 5-star hotels, vendors
of Seven Eleven Japan, and hundreds of other companies
and institutions)
+ One unit can be used for several fryers . .
+ Maintenance is free, and running cc))/st is very low The ECO'O"- Saver IS ECO-frlendIy:
- Easy operation. Only 10 seconds for preparation, and - Dramatic reduction of CO2 emissions
two hours for the daily process by auto-timer. - Real savings on environmental waste
- Ensure 3 year warranty

- Good product taste
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